
LOYOLA SENIOR HIGH SCHOOL

FOOD TECHNOLOGY
HSC ASSESSMENT

TASK3

2008

Core Unit: Food product Development

Marks: /100

W€ighting: 2570

Components: Research Analysis and Communication
Experimentation and preparation
Design, Implementation and Evaluation

Outcomes:
1.3 Justilies processes offood product development and

manufacture in term6 of market, tecbnoloeical and
environmentai consideratiotrs.

4,2 Applies principles offood preservation to extend the life of food
and maintain food safetv.

4.1 Develop5. plsp11es and presents food using producf
development processes.

In this task, you will be assessed on how well you: _

. research and report on the processing of a comm€rcial food product from
raw malerial to f ioal product: including a detaited f low cbar;

. design a simple food product to demonstrate your understanding of food
product development and manufacture, crificat control points aid flow charts

. prepare and present a food product using correct hygiene and management
procedures

Date Due: Friday 2315/07


